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Crawfish and Cheese Manicotti

1 box manicotti noodles

1 lb. mozzarella cheese

1 lb. longhorn colby cheese

½ cup Parmesan cheese

2 lbs. Louisiana crawfish

tailmeat

½ cup Italian bread crumbs

1 tbsp. garlic powder

1 tbsp. parsley

2 eggs

1 (16 oz.) jar chunky spaghetti

sauce

1 cup oil

Salt and pepper to taste

Heat water to boiling in a pot large enough to hold noodles. Add oil

and drop noodles singly into boiling water. Boil until soft, drain and

rinse. Cut cheese into cubes. Mix all ingredients except spaghetti

sauce and fill noodles. Place noodles in a single layer into baking

dish. Cover with spaghetti sauce. Bake at 350 degrees for 35 to 40

minutes.

Marinated Crawfish Pasta Salad

2 lbs. Louisiana Crawfish tailmeat

1 onion, finely chopped

1 cup vegetable oil

3 tbsps. white vinegar

2 tbsps. pickle relish

1 tsp. dry mustard

1 tsp. salt

¼ tsp. pepper

2 tsps. minced parsley

2 tsps. minced chives

2 tbsps. drained capers

Cooked, chilled pasta

Sliced fresh broccoli, cauli-

flower, peas, zucchini etc.

W ash and drain crawfish tails. Toss together crawfish and onions. Heat

next six ingredients to boiling. Stir in remaining ingredients except

pasta and fresh vegetables and pour over crawfish mixture. Refrigerate

at least 24 hours, tossing occasionally. Combine pasta, crawfish and

vegetables, toss and serve. Serves 14. 

Crawfish Macque Choux

1 large onion, chopped

1 green bell pepper, chopped

½ cup chopped green onions

1 stick butter

2 cans whole kernel corn, drained

1 can cream-style corn

1 can Rotel tomatoes, chopped

1 lb. Louisiana crawfish tailmeat

Salt and pepper to taste

Sauté onion, bell pepper and green onions in butter. Add corn and

tomatoes. Simmer for 5 minutes. Add crawfish and seasonings and

simmer for 20-30 minutes. Serves 8.

Crawfish Stuffed Trout

1 large filet per serving

1 can seasoned bread crumbs

2 cups chopped crawfish tailmeat

Olive oil

6 oz. crabmeat

Salt, pepper & lemon juice to taste

2 bay leaves

1 onion, chopped

2 cloves garlic, minced

2 stalks celery, finely chopped

2 tbsps. minced parsley

Lemon wedges and parsley

Salt and pepper fish and set aside. Sauté 1 bay leaf, finely chopped, in

olive oil with half of the onion, celery, parsley, salt, pepper and lemon

juice. Cook until wilted. Add water to bread crumbs to soften, then

add crabmeat and finely chopped crawfish tailmeat. Add to vegetable

mixture and cook 10 minutes. Mound dressing on each filet, roll and

secure with toothpicks. Flour the rolled filets well and put in a

saucepan, combine tomatoes with the other half of the onion, garlic,

celery and parsley, 1 bay leaf and salt and pepper to taste. Add water

to achieve desired consistency. Cook about 5 minutes, remove bay

leaf and pour sauce over fish. Cook an additional 30 minutes, basting

often. Serve on a platter garnished with lemon wedges and parsley.

Lenton recipe ideas

M ardi Grasrun costume with
screen mask, (for adults), $45.
Helen Babineaux, Iowa; 337-582-
7791 or 337-302-3537.

Incubator, Hatchrite model

#486 w/rollers, holds about 40
ostrich eggs, glass door for view-
ing, stainless steel interior, $600.
Darren Guillory, DeRidder; 337-
375-4534.

Barn plans,$50/1; farm house
plans from our stock collection,
custom plans prices upon request,
$1500. John Delphin, Baton
Rouge; 225-756-2686.

Bay leaves,dried, 25 leaves/$3;
bay spice, 1 bag/$10. John
Delphin, Baton Rouge; 225-756-
2686.
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Circulation Department

at 225-922-1267.

We need your input.

Sewing and Fabrics
Crafts and W oodwork

Ground cover and mulch

Lumber and sawing
Livestock boarding

We are expanding the Market Bulletin and would like to hear from the readers. Here is a list

of the proposed new categories. If there is something not listed that you would like included in

the Market Bulletin, please write it in the comments section of this form. Please mail forms to

P.O. Box 3534, Baton Rouge, LA 70821-3534 or fax to 225-922-1289 . 

Here are the proposed new advertisement categories:

Comments:


